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. BARTeNOeRft 

(D.O.T.3I2.S78) M 

• . . . 

Cdektaite rmnge froni Iha ordinary 
to th# exotic. Bartenders make thmtm 
gcoQMtions by cmbining dHfsrent 
kinds of liquor with otticr ingredients 
ivch as soft drinks, sods \¥at€r, bit^ 
tars, fruit Juicast mnd crtiaiii. Thera 
art dozens of coinbinaticfis. and 
taA one can be madi in several 
«fays, Baeausa soma paople have 
preff renQas for eertain cocktail rac- 
.eipai.-baFtanders often are asked to 
niiE drinks to suit a custonier's taste. 
Besides eocktails, bartenders serve 
winet draft or bottled beer, and a 
wide variety of nonalcoholic bever- 
ages, 

Most bff tenders take orders, serve 
^ drinks, and collect payment front 
custonters. Others liniply make 
drinks for waiters and vyaitresses to 
serve: 

Bartenderi usually are responsible 
for ordering arid maintaining an in^ 
vantory of liquor^ nii^ces, and other 
bar supplies. They also irrange bot- 




Bift^ndsrs^ftsn ars takai mli drffnlii 
to suit a eystoifftri list*. 



ties and gja^s to tmtm a display^ 
wi^ gl^wart* and cltm the baf . 

Bartenden |n large^ rssfiurants or 
hottls usually have bartmi^er f^lgkrs 
(D.p.T. 312 J47) to a^ist thein with 
their duties. Helpars keep the bar 
supplied ^it^ liquor, mixe^i and icar 
stock refrigerators - with wine and 
beer; and replace empty beer kegi 
with full onfs. They also keep the 
bar vea ^leaii and remove enipt^ 
bottles and trash.' , 

PlasM of f mptoynttnt 

Most of the 2^U0O0 bartenders 
employed in 1976 worked In r^tau- 
ranti and bars, but many also had 
Jobs 4n hotels and private clubs. 
Rou^fy one-fifth iwere jalC^m- 
ployn. ' • 

Several thousand people, many of 
whom have Tull-tinie jobs in other 
occupations or attend cpllege, tend 
bar pati time, Part-ttnte ^orkeFS of- 
ten serve at banquets, and private 
parties. 

Most bartendars work in the urban 
population center of F^ew Vork, 
Califc^iai and other^ targe States, ^ 
but many are employed in sman eoni- 
munities also. VacaUon resorts offer 
seasonal employment^ and sonie bar- 
tendari alternate betwean s^ntniier 
and winter resbrts rather than rimiiin 
^in one area the entire year. 

Trainings Othar*Qualifleatfontf 
and 4dvaneani0nt ^ 

Most bartendefs leai^ ihefr k'Sde,;^^^' 
on the job. Although prepatin#^ 
dnnki at home can be good practice; 
it do^s not qualify a person io,tt& 4 . 
bartender. Besides knowing a variety 
0f cocktail reeipes» bartenden muit 
know Ww to stock a bar properly 
and be familiar with State Mid local 
laws concerning the sale af alcoholic 
beverages. 

Persons who wish to become bar- 
tenden can Mt good exp€rienc# by 
working as bari{irider helptri, dining 
room attendanti, waiters, or wait- 
resses. By watching the bartender at 
work, they can learn how to mix 
drinki and dootbef bartending tasks. 

Some private ichools offer short 
courses in bartending that include 
instruction on State and local laws 
and regulatiohi, cocktail recipes, at^ 
tire and conduct, and stocking a bar. 



Some of these schocrls btfp their 
graduates fltid jobi, 

Bartendfn should have pleasant 
. personalicias and be neat and clean in 
persanal appasranoe because they 
deal with the public ^ Thay need 
physical s^mina# stnae they stand 
whiia they work and also may have to 
lift heavy beer kegs or boxes of bev- 
erages. 

Generally, baitetidf rs must ba at 
la^t 21 yaars of aga^ altho4igh some 
employeri prefer those who are 25 or 
older. Soina States requlra baitend- 
ers to have haalth certificates assur- 
ing that they are free from eonta^ 
gious diaea^Si In some iitsymaeSi 
they must be bondad. 

Pmall ra&taurants, neighbofhodd 
bai^, Md rasottt usually offer a ba- 
ginner the best ^ntry opportuntHes. 
After gaining experience^ a bartend^ 
er niay wish to work in a large restau- 
rant or aooktail lounga where pay is 
higher and promotion op^ortunitias 
are greater. Although proniottonal 
opportunities in this fiMd are limited, 
it is possible to advance to head bar- 
tender^ wine steward, or beverage 
manager. %om^ bartenders open 
their own l^uflnass. * 
/ ' / 
laytnant Otitleok 

»1oyment of bartenders is ax- 
0 to Increase about as fait as 
thi^'^'average for al^ oecupations 
^^ough the riiid-19§0's. In addition * 
;to the job opaniiigs caused by em- 
^^foymeht growth, sevaral thousand 
will arise aniiii^l^ from the need to 
i^place e^iperienced bartaiiders who 
retire, die« or leave the occupation 
for other reasons I' 
^ The damiAd for "bartenderf^ will 
increaie Is new restaurants, hoteli, 
and bars open In r^sponie to popular 
tton growth and ai the imcunt^spant 
for food and beverages outside^ the 
hol^e increases. Higher average in- 
comes and more leisure time will al- 
low people to go out for dinner or 
cocktails more of ten, rand to si^ke 
more vacations. Also, as^'more wives 
work, families are findina dining out 
a welcom^e cotiVinienct. [ 

Job opportunities for^^arieitdars 
should be especially favorable in 
States that have recently liberalized 
their drinking laws. ^In the early 

I970's. 25 States either lowered the 

t 
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drinkifig agt ot IN sak bf 

li^c»r by lim drhnlc, ot both, and 
iatn£ othir Stam mmf M\&^ mil. 

Eirftlngs aQd Wurhlne 

Hourly e&rningi of barttndafs 
rmged frcm $2.86 to S5 J3 in 1976» 
aecof ding to limited dat% froni union 
contrabu in the restaurant itidUitry^ 
Besides vymges, bartenders, inmy re^ 
aeive tips that inareama their esm- 
ings. 

Bmrtendifs usually reciive fr^a 
meals mx viotk and may be furnished 
bar jici^eti or complete uniForms. 

Naity Wftendtn worW tnore thsn 
40 hours a week, and night and 
weefeefid work and split shifts 
aommon. For mmny bart^ndirs, 
however, the opportunity for friendty 
conversation with custofheri and rh^ 
possibility of someday managing or 
owiiiiii a bar or reataijrarit more than 
offset these disadvantages. For oth- 
ers, the opportunity to get part-time 
work is'important, 

Sdtire«a u1 Additional 
Informall&n 

Infcrination about job opporturii- 
ties may ba obtained. frotri the Hotel 
mjid Restaurant Employies and Bar- 
tenders International iJnion, >vhich ii 
the prine^pal union orgaAi^ing bar* 
tenders, attd from Ahe State eniploy- 
mant servifee. 

For genital information on job op- 
portunities i^ji bartending^ write to: 

Nitionai Institute for the Faodisrvice indui^ 
try, 120 S ^ftivenide Pla^. Chicago, III 
6O606. 

Culinary !fi^t!iyte of Atn^rics, P.O. Bo* 5 3? 
Hyde Port, NlY. 12538. 



CASHIERS 

(P,OT. 21 \ A2B, .46§. 488, 

and 299 468) 

Natura of tha Work 

Supermarkats, movie theaters^ and 
restaurants are among the many busi^ 
nf ssas that employ cashicfs to handle 
paymenti from customers. Most 
cashiiri receiva money, make 



ehanga« fill out eharga forms^ and 
|Ni receipted Tha relatM cQCiapatton 
of tank i^lM IS diacuiied elsewhere 
in th# H^ndboak, 

In addition to these duties, cash- 
itn, dependlnf on thfir ennployers, 
may do other jobs and havi dlfFerent 
job titles. ThoM who work in the- 
ateim, for exampie, are often ealUd 
toj cffice cmHii^s or iick^t sellmrs, 
They o^rate tieket^iipenstag mm- 
chines and aAiwer teUphone inquir- 
iem.^ Reitaurant easMei^, sometime^ 
called cashier ch^ckirs, may hattdle 
reservation! for meals and ipee^al 
parties^ type menus, or sell itenns at 
the oandy and cigarette counter. In 
supermafkets and other' self-serviee 
itorei, caihieri knov^n as checkout 
clmrks^ checkers, or grcci^y dev^ks 
wrap or bag' purchaiis. They also 
may restock ihelvei and mark prices,^ 
rearrange ^playi of mef&handiae, 
and take rnv^ntor^. In many ofnpes, 
c^hiers^^own m ^ginc^ or fFOmt^ 
offiem cashiers, type, operate the 
switchboard, do bookkeeping, and 
act aafeeeptioriiits. ^ 

Cashieri operit^ several types of 
machines. Many use ,caih re|tsters 
that print the amount oT the lale on a 



paper tape, A rapidly groi¥{lig nUfn^ 
toer of eashitrs operiie il^eironic 
registeri» oomputerizid point^-sile 
registers, or compu^rtiid.sesiiniiii 
syitemi. Depend ifig upon its com* 
plexi^, a computerised systeni lAay 
autotnatically calculate wm negessaty 
Mxes and rtoord inventory Aunihe^ 
and other informatiort. Such registers' 
are replacing le^ veimtite» QDtiven^ 
^ional modeli In many stores. Caih^ 
iers who work in hotels and hofpitala 
use machines ^at record charges for 
telephone, medical, and other seryiip- 
es and prepare itemiied bilU. Cash-* 
ie^ also opef ate addihy and ehaiige^^ 
dispeilsfng miohines. 

/ Plaeaa of Iffiploymaflt 

m 1976, about l,?5O,0O0 persons 
worked as cashiers. More £iihiers 
work in supermarkets and other fo^d 
stores than in any ^Hei kind of store. 
However, ea^iers ar# needed in 
businesses and organt^tioni of all 
types^and sizes, and many find Jobs in 
department stoies, drugstores, shoe-^ 
stores, hardware storest furniture 
stores, and in other^ kiiids of retail 
storei. Restaurants, theaters^ 




NtaHy hilf ef all. tathltri Warli part nmm. 




^ aebdOliH Mid jiiiipitifci al^ miiplm a 
ttUlvNi' of ^MMtrs.iBiisliir 
«niplliyiflg €%sll|itrs aft logaicd- in 
Urge eiti#i« In iubiirbah ihoppinj 
eantefit in small Wffm, mni lit ruraf 
mt^m* The P^denl Oovemmeiit am- 
jptoys 9 smmll numb^rt primarily in 
tt% Diptfrtnieiit of Osfeiile. , ' 

OppoFtiinltie& for part^titnc work 
are v^ry good. Nearly half of all 
^ashiars work pan time; al^out l in 4 



workinfMti €haiii»tore$ and iptker 
imrss reMI biifiMMi, for exaniFie, 
ffiay advice to d^panment or sto^ 
mMige^. ^ 



Traliilitfli Ctfi«r Quallft^atlona, 

EitiployerB prefer beginMilg ea^h- 
Ufa ivtl|i ifigh ^chooi Jtblomas/ 
. CdUFats ill l^usinesi arithmeti|, bdok- 
ke^tngi ^yNng, and othe^^uiin^ss 
tubjicts am good pxeparation for 
oa&liier jobi. CMhier training is of- 
fered part of many public school 
vocatioffial prpgraiiiS' 

Many ewsip\6yeH offer an^tlie^ob 
traifiing for l^aihiers. In^ a sittall finnt 
the begin/iing cmshier is trained oil 
the Job by ati experienced worker. Iii 
large firmi, caitiief triining progranTs 
often tnqlude cl^iiroom instniqtton 
iri thi uie of electroijic or compu^r- 
i£ed regiiters and<in other phases of 
cashiers' jobs. 

Many per^ns enjcer cashier posi^ 
tiotii without ii|nifi€tait prior "work 
expeHance, For some cashier jobi, 
however, eitiployers^seek persons 
who have special skilli or business 
eiiperiefice, iiich as typing or selling. 
Nf iny cashier op^nlAgs alsc are filled 
by promoting other qualified workers 
who arg already employed by the 
flrinfi ^ 

Persons who want to bedonie cash- 
seo should be able to do repetitiou& ^ 
work accufitely, They need finger 
dexterity, a high degree of eye-hanj 
coordination, and^ an aptitude for 
working with figures^ Because they^ 
meef th^ public, cashiers should be 
neat in app€ar%nce and able to deal 
tactfylly and plsi^ntiy with custom- 
era. . 

PromoUoii opportunities as cash^ 
iefs tend td^be limited, Howevert^the 
Qaahicr's Job ,a^or^ a|good opportu^ 
nity to learn an employer*! business 
and so may serve ai a 'steppingstone 
to a more responsible clerical Job. 
such as bookkeeper or salas cbrk, or 
to a managerial posittipn, Cashiers 



Joh' ope4inp f^r eashiem are ex^ 
pected to be plmlifiij dtrdugK l9iS, 
EmplpyrgeiH ii ^xpeete^ to^grow 
^ter than the avirag^for all-occu- 
Igations. Some new Jobs^wilh resul]! 
from futiye gfo^th in cettil trade, 
'However, muc|i more important thaii 
growth at a'iouroe of J^W^r p^h-^ 
iep is* the need to replan workers 
who.die, retire; or stop wprkihg for. 
other reaaoitii. jiecmie ilMi de^tl^a^ 
tion is large and lurnovet is hlg^i. 
many cashier jobs wiirbe available 
over the next 10 years. 

Future employmefit of eaihiefi ia 
likely to bo^ affected by the use of ' 
computerized checkout systeiiis, 
which are ^gitfaing ^ repUc^ «aah 
registers' in some - supermarkets^ Mn 
optical' or magnetic scanner trang^ 
mits' th^-^code number (Universal » 
Product Code-UPC) .of each pur- 
^ chase to a computer that^ii proi^ 
' granimed to re^drd a description and \ 
price of the' item, add the tkx, ind 
print out 3 receipt. The computer 
also keeps track of .the storeys inven- 
tory and places orden with the ware- 
house whenf stock is tveeded. The 
Widespread adoption of autornated 
checkout systems in supermarkats 
and other eitablishments is expected 
to slow employment growth of cagh^ 
iers and other workers. Howeveri re^ 
sistance from consumer and labor 
j\groups may slow the adoption of 
^uch systems, 

larniiigi and Working 
Condnidna 

jgeginning cashiers often earn the 
minimum wage required by law. In 
establishments covered by the Feder- 
al law, the 'minimum was $2.30 an 
^bour in early 1977. In addition, mini- 
mum wages in many establishments 
are governed by Slate law. Cashiers 
eern wages ranging from the mini- 
mujm in a given eftablishment to sev- 
eral times that amount. According to 
a 1975 Bureau of Labor Statistiips 
Survey of grocery stores^ head cash*- 
iers ayeraged $5.78 an hour; other 
fulUtime cashiefi, $5.32 an hour; ihd 



pftft-tima cashiers, $4.31^ an hoitil^ 
Wages tended to be highegl in ^ 
\ Wcit and North Central Regions aiid 
Idweat^ in the South- wages g%fieralbr 
were higter ifi large ifletfopolt tail 
areis thi^tn smaUet citiei. 

^i^hie ^belong to a number ui 
unions, prindlpaUy the Retail Clerks 
rnttemational 'AMqpiati^n; Ititernli^ 
tlonal Bro\therhood of Teamitera; 
and Retail, Wholesale, and pepart- . 
j^ent Store Union. They genlinill^ re- 
ceive health insymncm, annual and 
iiek le^e.^penlTon benefltat atidioth^ 
er ^anefits availabl&>to other ^drk-^ 
eri, • . * 

.Caahjtrs often .work durir^^ rash 
periods tuoh lb holidays, \/^eekends, 
^ late aftertioonsi and evenings^ Work 
at th^e times ofteti^s jfequired In ^ 
theate^„reatauranti^ and fooditortf. 
Many .Oaahiers in these pifcis work 
pan time or on split shifts. Pull'time 
cashiara In iupermarkets and other 
lar^ retail stores usuaHy work t 5^ 
day^ 40>h6ur week; however/ they 
may work on weekends and hav^^. 
time off during the' week. ' ' 
■ 4 Nfoit cashiers work indoors* ofteff 
in small .^booths or behind counters 
located , near store entrances. In 
some cases, ,they are exposed to co|d 
drafts in th^ winter and considerable 
heat during the sumrhe^, (See intro- 
dubtory sectiop of this chapter for 
sources of additional information.) 



COOKS AND OHEFS 

(D.O,T, 313.131 through ,887; 
3 if. 381 through .178; and 315.131^ 
through ,381 ) 

< Natura of tha Work 



for serving fme food 
reifaurant, Whether 
**home qooking*' or 
Cooks 



* A reputatio 
is an asset to ai 
It prides itself 
exotic foreign iuisme 
chefs are largejy responsible for the 
reputation a^estaurant acquires 
Many chefs have earned fame ^or 
both themselves and the reiteurants 
and hotels where they work because 
of their skilL in creating new dishes 
and improvifig familiar ones. 

A cook's work depends partly on 
the size of the restaurant. Many small 
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A rsBtayrant't rftpQtifiofi il«p«i3di largely qn th» ■kills of III eoolis. 



,r€^stau rants offer a limited number of 
short order dishes fhal are relatively 
simple to prepare, p\u^ pies and other 
baked goo^s bought from bakeries, 
pnfe cook usually prepares all of the 
food ^th the aid of a short order 
cookj^^a one or two kitchen helpers. 

Large eating places usually have 
more varied menus and prepare 
fnore of the food they serve. Kitchen 
staffs' often include several cooks, 
sometimes called assistarit cooks, 
and many kitchen helpers Each 
cook usuuUy has a special assignment 
and often a special job title — pastry, 
fry* or sauce cook* for example. 
, Head cooks or chefs coordinate the 
work of the kitchan staff-, and often 
direct certain kinds of fotsd prepara- 
tion. They decide thu sizu of scrv^ 
jngs* sometimes plan menus, and buy 
food supplies. 

Pimcem of Empldyment 

Abo6l 1,065,000 cooks and chefs 
vvere/employed in J 976. Most 
worKed in restaufants and hotels, but 
many worked in schools, colleges, 
and hospitals. Government agencies, , 
factories, private clubs, and many 
^Qther kinds of organizations also em- 
ployed cooks and chefs 

Training, Othtr Qyallficatlans, 
and Advanpemftnt 

Most cooks start work m an un 
skilled position such as kitchen help 



er and acqi^ire their skills on thf job. 
However, an increasing^number of 
cooks are obtaining high school and 
post^high school vocational training 
in food preparation. Occasionally 
they are trained in apprenticeship 
programs offered by professional as- 
sociations and trada unions, or in a 3- 
year apprenticeship program admin- 
istered by an office of the Americari 
Culinary Federation in cooperation 
with local employers and junior coU 
leges. A few are trained in programs 
that some large hotels and restau- 
rants have for new employees. 

Inejiperienced workers usually can " 
qualify as assistant or fry cooks afieri 
several months^of on=the-job train- 
ing, but acquiring all-round skills as 
head cook or chef in a fine restaurant 
often takes several years. A high 
school diploma is not required for 
most . beginnini^jobs; ; it is recom- 
mended, however, for those planning 
careers as cobks or chefs. High 
school or vocational school courses 
in business arithmetic and business 
administration are helpful in becom- 
ing a cook or chef. High school stu- 
dents can get experience as a cook by 
wnrkmg part time in a fast-food res 
tauranl or other limiled ^^fvice op- 
e nation. 

Persons who have had courses in 
L < ) ni fTi urc\ a I f o(i d p r y p a r a t i n will 
have an advantage when looking for 



jcbs 'H;! large r^^stau rants and hotels 
where hiring'^ ftandardi are often 
high Somt vocationar programs in 
high'^hooli offer this kind of train- 
ing to students. More often, these 
courses^ mnging from a few months 
to 2 y€ari or more* and open in iome 
cases only to high school graduates, 
are given by trade schools, vocation- 
al centers, junior colleges, universi- 
ties, professional associations, hote}^ 
miaiiagement groups, and trade 
unions. Training in iupervisory and 
inanagement skills sometimes is em« 
phasized by private vocational 
schools in courses ofTered by profes- 
sional associations, and irt university 
programs. The Armed Forcei are 
also a good source of training and 
eTCperience in food service work. 

Althbugh curricula may vary, slu- 
dents usually spend most of their 
time learning to prepare food 
through actual practice in well- 
equipped kitchens, i They learn to 
bake, broil, and otherv^ise prepare 
food, and to use and^care for kitchen^ 
equipment. Training programs often 
include courses in selection and stor- 
age of food, use of leftovers, determi- 
nation .of portion size, menu plan- 
ning, and purchasing<food supplies in 
quantity. Students ilso learn hotel 
and restaurant sanitation and public 
heaMh rules for handling food. 

Many school districts in coopera- 
tion with school fobdservices divi- 
sions of State deparUnents of educa- 
tion provide on-the-job training and 
iometimes summer^ workshops for 
cafeteria workers %fho wish to be- 
come cooks. Some .^junior colleges. 
State departments of education, and . 
school associations also provide such 
training. School cooks often are se- 
lected from employaes who have par- 
tic ipated in these training programs. 

Persons who want to > become 
cooks or ctfiefs shotild ifcce to work 
with people in a leai]^ relationship 
and be able to work u^^r pressure 
during busy periods ano^n close 
quarters. Cleanlineis and a keen 
sense of t^te arfcd srfiell and th^ phys- 
ical stamina to stand for hours at a 
time also are important qualinca- 
lions. Most States require health cer- 
tificates indicating that cooks and 
chefH arc free from contagious dis- 
eases. 



AdvMCfnieiit opportunttiss for 
mookm mtm bettir thin fcir mott oth^r 
food lervke o^^upfttbnf. Many 
cooks liequiip higher paying posi- . 
tiont and ti#ir eoQking skills by niov- 
ing from fettaur«nt to ristmurant; 
Odiert gradually adhrwiQi to chef po- 
ritions or supefvtery or managitntnt 
positions^ particuUi^ in hotels, elubt. 
Of the largtr, more elegant restau- 
raAts. Seme aventually go Into busU 
iie» af caterers or remumnt ownem; 
others may beeome instructors in vo- 
eatioBEl programs in higii schools, ju- 
nior and comniuiitty colleges, and 
other ieademlc institutions. 

ImptoyiiiAnt Outlook 

Employment of cooks and "bhafs is 
a^ipeetell to increase faster than t(he 
average for all oc<^pationi through 
the fnid-1980's. In addition to em^ 
ployment growth, thousafKis of jobt 
openings^ill arise annually from the 
need to replace experiencad workers 
who retire, die, or transfer to other j 
occupations. Small restaurants, 
school cafetriai, and other eating^ 
places with simple food preparation / 
will provide the greatest number of 
starting Jobs for cooks. 

The demand ^or cDoks and chefs 
will increase as population grows and 
people spend more money on eating 
out. Higher persona! incomes and 
more leisure time will allow people to 
go out for dinner more often and to ' 
take mbre vacations. Also, as an 
increasing number of i wives work, 
more families are findings-dining out a 
walcome convenience. 

Earnings and Working 
Gondltiont 

In 1976, hourly pay rates ranged 
from $3.11 to $6.01 for chefs* from 
52.81 to $5,19 for cooks o^various 
types, and from $2.02 to S4.05 for 
assiitant cooks, accDrding to limited 
data from union contracts in several 
large metropolitan areas. 

Wages of cooks and chefs vary 
depending on the part of th<i country 
and the type of establishment in 
which they work. Wages generally 
are higher in the West and in large, 
weJi'known restaurants and hotels 
Cs»oks and chefs in famous resiau- 
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37 1/1 to 4§ houn a ^eek. Cooks 
employed in publte and private 
schools ynQtk regular sohocTl hours 
during the school year only,i usually 
for 9 nionthi. i 

Many kitchens are air-coniitiontd 
and have convenient work ariias and 
modem equipment. Others, particu- 
larly in older or snialler eatinf places, 
are oft^n not a^ well equip^d and 
working QOBdwioni may be leii desir- 
able. In aUj^chens, tioweve^f cooks 
must itand most of the ti^ne, lift 
heavy pots and kettles, and work 
^^^hot^vehs and rangei. 

The principal unloii organizing 
cooks and chefs is the Hotel grid 
Restaurant Emptoyeei and Bartend' 
ers International Union, 

iour^tts of Additional 
I Infomiatloii 

^ Inforririation about Job opporturri* 
ties may be obtained from local ern^ 
ployers, locals of the Hotel and Res- 
taurant EiDployees and Bartenderi 
Int^matiortai Union, and local; ofTices 
of the State employinent service. . 

Qeneral inforinatibn about rastau- 
rant cooki and chefs is a^^i^able 
from: 

! 

Culinarv Inititutt of Ar^eriba, P,0.| Bos S3. 
Hyde pifk, N.Y 12538. | 

! 

EducatiQnal Director. Nationa! Inijitute for 
the Foodserviee Industry^ 120 SpUlh Riv^ 
erside Plaza, Chisago, I|L 6O60^. 

The Educational Instityte, A.niericin Hotel 
and Motel Aiiociatlon, 1407 S. Hirrisan 
Rd , Michigan Stati Univenlty, Stephen 
Ni^bet &ldg., EaM Laniing. Vlich. 

48823. 

Far information on the American 
Culinary Federation's apprentieiship 
program for cooks and chifs, write 
to: 

Amefiean CuHnary Fedefitioii, Edueational 
Initityu. 1407 S. Harrison Rd.^ Jsii Lin- 
sing, Mich 48823. 



N«tur« of tht Werk 

Clean and attvaotive table sfttingi 
are a§ importmt to m restaurant's 
reputation as toe quaUty of food It 
serves. An agg^min^d fork,|a soiled 
tableeloth, or an empty salt shaker 
can make a cuitomir unhappy. Dln^ 
ing room attendanti and dishwashers 
provide the quiok hands and sharp 
eyes needed to prevent such prob- 
leins. 

Attendanta do many jobs that oth- 
erwise waiters and waitresses would 
have to do. They clear and reset ta- 
bles, carry 4^txy dishes from the din- 
ig area to the kitchefi and return 
ith trays foodt and clean up 
illed food and broken dishes. By 
taking care of these details, atten> 
dants give waiters and waitresses 
more time to lafve cuitomers. 

In some restaurants, attendants 
also help by serving water and bread 
and butter to cuitoiners. When busi- 
ness is light, they do odd Jobs like 
refilling silt and pepper shakers and 
cleaning coffee umi. 

Dishwashers piok up where the at- 
tendants leave off^with the dirty 
dishes. They operate special intf- 
chines that clean silverware and 
dishes quickly and effieiently. Occa- 
sionally, they may have to make mi- 
nor adjustmeiits to keep machines 
operating properly, Diihwashers 
scrub large pots and pans by hand. In 
addition « they clean refrigerators and 
other kitchen aquipment, sweep and 
mop floorSf and carry out trash. 

Plaaas of Empldynient 

About 250,000 dishWaihers and 
190,000 attendanls were employed 
in 1976. Many worked only part 
time. 

Most attendants and dishwashers 
work in restauranti, bars, and hotels. 
Dishwashers also work in schools and 
hospitals. 




Amndttnts and diihwsiherv mum\ ga§d health and phyalesl itarfilna. 



Training, Other Quslifieatidiis, 
and Advane^mont 

A high schooi education is not 
needed lo qualify for jobs^as dining 
room allcndants and dishwashers, 
and many employers will hire appli = 
cants who do not speak English . At- 
tendants and dishwushers must be in 
good phyiical condition and have 
physical staniina beciiusc they stand 
most of the time» lift and carry trays, 
and work at a fast pact' during busy 
periods. State laws often fequire 
them to obtain health certificates to 
show that they are free of contagious 
diseases, Becatjse of thuir cU>se con- 
lacl with the public, »t/iS imporlant 
that attendants have a nt^at uppi'ar- 
ance and the ability to getuUmg with 
people. 

Promotions for dining room atien- 
dants and dishwushers ury limiied 
Attendants sometimes advuncc to 
positions as waiter ut waitress, and 



dishwashers occasionally advance to 
cook^s helper or short-order cook. 
The ability to read, write, and do sim- 
ple arithmetic is ^equir^d for promo- 
lion Advance^ment (ypportunities 
generally are best in large restau- 
rants. , 

Emplof men! Outlook 

Job openings for dining room at- 
tfnclants and dishwashers are expect- 
ed til be plentiful in Ihe years ahead. 
Most openings will result from the 
need to replace workers who find' 
jobs in other occupations, retire, or 
die. Tiirnover is particularly high 
among part-time workers. About 
one-half of the attendants and dish- 
wushers are students, most of whom 
work part lime while attending 
school and then fmd other jobs after 
griiduation 

Additional openings will result 
frum employment gr^ih Emp|oy = 



niant of dipin§ room attendants li 
expected tjrtnGreal^ faster than the 
avarage fdr all occupations and em- 
ploynieiit of dishwashers is expected 
to grow about as fast as the average 
for all qccupatjons through the mid- 
1980'i^^s population growth and 
higher incomes create more businiss 
for restaii^nts^ 

iarnlngs and Working 
Conditions 



Dining rooin attendants and dish- 
washers have relatively low earnings. 
Lirnited data frorn union contracts > 
that cover restatirints and bars tfi 
several large cities indicate that 
hourly rates for these workers ranged 
from $1,46 to $3,75 in 1976,lThcse 

mounts were below the average 
earnings of most other nonsiiparvH ' 
sory wofkers in private industry, ex- 
cept farming, \ 

Attendants may receive aper^nt- 
age of waiters' and Svaitresses' lips in 
addition to wages. Tips often avera|ey/^ 
between 10 and 20 percent 'of pa- 
trons' checks. 

The majority of employers provide 
free meals at work and furnish unU 
forms. Paid vacations are customary, 
and various types of health insurance 
and pehiion plans may be offered. 

Most attendants and dishwashers 
work less than 30 hours a week. 
Some are on duty only a few hours a 
day during either the lunch or dinner 
period, Others work both periods but 
may take a few hours off in the 
middle of the day. Weekend and 
holiday work often is required. 

Sources of Additional 
Information 



Information about job opportuni- 
ties may be obtained from local em- 
ployers, locals of the Hotel and Res- 
taurant Employees and Bartenders 
Internationat Union, and local offices 
of the State employnoeni service. 
Names of local unions can be ob- 
tained from; 

Hotel and Restauranc Empioytes ^nd Bsriend- 
firs International Union, 120 Ea!it4th St., 
Cmeinnati. Ohio 45202, 

For general information about d in- 
ing room attendants and dishwash- 
ers, write to; 
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Aimdf, N«toii«l bMitu^ fur 
^ Food ^nri^ liuiiirtiy, l20tS. Mver- 
tide PbiA, Cfaiti^, 01. «di06. 

^^8^ Ifietituie of Ameriei, P,0. Box S3, 
Hyde Park. N Y, 12531. 



FOOD COUNTER* 
WORKERS 

3Il J78mnd 319J7i) 

Nature Of th« Work 

Counter workers serve Qustomeri 
In aatliig pUees Uiat ipeciallze In fast 
^service and inexpensive food, luch as 
hamburger and fried chicken earry- 
outs, drugstore sodi fountains, and 
school and public cafeterias. About 
420*000 persons, most of whom 
worked part time, had food counter 
jote In 1976. 

Typicii duties of counter workers 
include taking cuitoiners" orders, 
serving food and beverages, making 
out checks, and taking payments. At 
drugitorq fountains and in diners, 
they also may cook, make sandwich- 
es and cold drinks, and prepare sun^ 
daes and other ice cream dishes. In 
hamburger carryouts, where food is 
prepared in an assembly-line man- 
ner, counter workers niay take turns 
waiting on customers, making french 
fries, toasting buns, and doing other 
Jobs, 

Counter workers in cafeterias fill 
plates for customers and keep the 
serving line supplied with desserts, 
salads, and other dishes^ Unlike other 
counter workers, they usually do not 
take payments and make change. 

Counter workers also do odd jobs, 
such as cleaning kitchen equipment, 
sweeping and mopping floors, and 
carrying out trash. 

* Tralrtingp Othor Quollffoatfong, 
land Advonoiimtni 

In the counter jobs that require to- 
taling bills and making changet em- 
ployers prefer to hire persons who 
are good In arithmetic and have' at-* 
tended high school, although a diplo- 
ma usually is ^ot necessary. Manag- 
ers of fast-food restaurants often hire 
young people still in high school as 
part4ime counter workers. There 



usually art no s^cifie eiuoatioiial 
requirementi for counter jobs in 
« cafeterias. - , ^ 

Many largi compaiiiest such as the 
nationwide lianiburger carryout 
chaihii operite formal manigirttent 
tr^ning pragrains. Counter workem 
who show leade^hlp ability may 
qualify for these programs. 

Becauie counter worken deal^ith 
the public, a pleasant personality and 
neat appearance are im^rtaiit. 
Good health and physical stainina, 
also aie needed becaute they stand 
most of the tinte and work at a fast 
pace during basy periods. State laws 
often require counter workeo to ob- 
tain health certiflcates to show that 
they are free of contagious disease. 

Opportunities for advanqement 
are limited, especially in small eating 
places. Some counter wqrkeb inove 
into higher paying jobs and learn new 
skills by traniferring to a largef res- 
taurant. Advancement oan be'to 
cashier, cook, waiter or waitreii, 
counter or fountain supervisor, or. In ' 
the case of counter workeis in cafe- 
terias, toline supervisor or merchan- 
dtser Cperion in charge 'of stockitig 
food). 

Most countar workers learn their 
skills on the job by observing and 
working with more eKperieiiced 
workers. Some employefi, ineluding 
some fait-food restaurants » use self- 
study instruational booklets and au- 
dio-visual aids to train new employ- 
ees. 



Employniont Outlooli 

Job dpenlngs fpr food oountir 
workem are expected to be plentiful 
in %hm years ahead. Most openings 
will result firotn tumover^replaoe- 
mint of workenf who find jobs III oth^ 
er occupations, retire, or die. Many 
counter worker are high school and 
college itudeifts who work part time 
while attending school and find fobs 
in other occupations after gradu^ 
ation. Becauie of the high turnover. 
Jobs for counter workers are relative- 
ly easy .to And. 

Additional Job o^riings will result 
from oiaptoymfnt growlh^.Eiiiiiioy 
inent Is expected to increase f Aster 
than the average for all occupations 
through the mid^l9S0's, as popula- 
tion growth and higher incomis cre^ 
ate more business for eating places. 

Earninio and Worldilg 
Condniona 

Hourly rates for food counter 
workers ranged from $1.67 to $3.79 
in 1976, based on limited data froni 
union eontracts that covered eating 
placei in several large oities. These 
amounts were well below tne average 
earning for most other nonsupervi- 
iory workers in private industi^t ex- 
cept farniing. However, some count- 
er workers, such as those in 
drugstores and diners, receive tips 
which can be greater than hourly 
wages. Tips usually average between 
10 and 20 percent of patrons' 
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cheeks. Countar workeri/ uiually re^ 
€#ive frti memli at worj^ind may be 
fumithad ^th unifarnis. 

Molt counier workers wtk \ms 
than 30 houri ^ k. Soini are on 
duty only a few houri m da/^for either 
the lunch or dinner period. Many 
others work both piriodi, but may 
take a few houn off in th^ niicidlt of 
the day. Flajciblf schedulfs ottmn 
allow students to rU their working 
hours around th^ir clasiai. Weekend 
and holiday work often is requtrad. 

Job hazards include the posaibility 
of falls, cuts, and burns, hm injuries 
seldom are serious. 

SQure09 of Addltlonil 
InfOfniatlari 

Inforniation about Job oppcrtuni- 
ties may be obtained from local em- 
ployers, locals of the HottI and Res- 
laufant Employeei and Bartenders 
International Union, and local ofTices 
of the State eniployment service. 
Names of local unions art avdilabl^ 
from the Hotel and Restaurant Em- 
ployees and Bartenders International 
Union, 120 East 4th St-, Cincinnati, 
Ohio 45202, 

For general information about 
food counter workers, write to: 

Educaiionai Director, Hational Institute for 
the Food Service Indysiry, 120 ftivet- 
sid€ Plan, Chicago, 11^ 60606. 

Culinary Inslitutc of ArfiEriei. PO. Box 5 3, 
Hydm Park, H.y. 125 38. 



MEATCUTTERS 

(D.O.T. 316.781 and .884) 

Nature of ihf Work 

Meatcutteri prepare fneal-* Fish, 
and poultry in supe rmaf kets or 
wholesale food outlets. Their prima- 
ry duty is to divide animal quarters 
and carcasses into steaks, roasts, 
chops, and other serving-siaed por- 
tions. They also rnay prepare nieat 
products such as sausage and ccrnad 
beef Cutters who work in retail 
foodstores nriay set up counter dis- 
plays and wait on customers. 

In preparing beef quarters, nieat- 
cutters divide thern into primal cuts 
such as rounds, loins* and ribs with a 



band saw, and then us^ knives or 
saws to divide these large cuts into 
customer-sized cuts such as iteaks, 
roasts, and chops, M^atciitteri use 
knives or slicers or powir cutters to 
divide botieless cuts and a band saw 
or cleaver to divide pieces that con- 
tain bonis. Any bone chips left on 
the meat are scraped ofTwith a knire 
or brushed off by a machine. Cutters 
grind trimniings into harnbufger. 

Places Cmpioyr^tnt 

About 215,000 persons worked as 
meatcutters in 1976. They had jobs 
in alrnost every city and town in the 
Nation. Most meatcutters worked in 
retail foodstores, A few worked in 
wholesale stores, restaurants, hotels, 
hospitals, and other institutions. 



Training, Othtr Qtiallfleatlons, 
and AdvanQement 

Most meatQutters acquire their 
skills on the Job. Although many are 
inform ally trained^ most learn 
through apprenticeship programs. A 
few meatcutters learn their skills by 
attending private schools specialising 
in this trade. 

Generally, on-the-job trainees be- 
gin by doing odd Jobs, such as remov- 
ing bones and fat from retail cuts, 
'Under the guidance of skilled meat- 
gutters, they learn about U\m v^ious 
cuts and grades of meats and the 
proper um of tools and equipment 
After damonstrating skill with tools, 
they learn to»divide quarters into pri- 
mal cuts and to divide primal cuts 
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imo Ifidividual ponidns. Traifiie 
, mmy leaf ft to eut and prepare flsh^nd 
pouliry.^riblhand lie roasts, prepare 
sausifge, and cure and eorn meat,, 
Later^ ihey may leara marketing^opr 
erations iuch as invenlory control, 
meat buying and gradingf and rec- 
ordkeeping, / i 
Meatcutteri who learn the trade 
thrDugh apprenticeship generally 
coiTi(>let€ 2 to 3 years of superviied 
on-the-job training thmt may ^e sup- 
demented by iome classroom work. 
At the end of the trEining period, 
apprinticei are given a meatcutting 
test which is observed by ^eir em- 
ployer, A union member also is pre^ 
sent in union shops. Apprentices who 
pass the test qualify as meaicutters, 
Those who fail can tafce the test again 
It a later time. In many areas, ap- 
prentices may become meatautters in 
' less than the usual training time if 
they can pass the test. 

Employers prefer applicants who 
have a high school diploma and the 
potential to develop into meat de- 
partment managers. Hi^h school or 
vocational school courses in business 
arithmetic are helpful in weighing- 
and pricing meats and in making 
changed 

Manual dexterity, good depth per- 
ception, color discrimination, and 
good eye-hand coordination are im- 
portant in cutting meat. A pleasant 
personaHty, a neat appearance, and 
the ability to communicate clearly 
^ also are im^gjEfant qualifications 
whan cutters wait on customers. Bet- 
ter than average strength is needed to 
lift heavy pieces of meat. In some 
communities^ a health certificate 
may be required for employment. 

Meatcutters may progress to su- 
pervisofy jobs, such as meat depart^ 
mieht managers in supermarkets. A 
few become meat buyers for whole- 
salers and supermarket chains. Some 
cutters become grocery store manag- 
ers or open their own meat markets. 

Employment Outlook 

The number of meatcutters is ex- 
pected^ declin^ slightly through the 
mid-1980's. Nevertheless, thousands 
of entry jobs will be available as ex- 
perienced workers ^reiire, die, or 
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^ leave the occupatipn for other tm%', 
sons. 

Employment gS, meatcutters in', 
fdod stores will b€ limited by c^tral 
cutting — ^Uie prgctice of cutting and 
wrapping meat for several stores at 
one location. Central cutting, which 
permits meatcutters to specialize iri 
both a^t^pe of neat and a type of cut, 
increases efTtcieficy. In addition, 
more central autting is expected to 
be done in meatpacking plants, thus 
reducing the aniount of meat cut^' 
and the need for meatcutters— in 
food stores. 

famlnga and Working 

Hourly earnings of most meatcut- 
ters averaged $7.10 in 1976, accord- 
ing to a 1975 survey of union wkge 
rates for grocery store employees in 
cities of 100,000 inhabitanfta or 
more, Meatcutters working in cities 
with 500,00b iiihabitants or more 
tended to earn more than those in 
smaller cities. A^ong grocery store 
occupations, meatcutters have the 
highest wages. 

Beginning apprentices usually re^ 
ceive between 60 and 70 percent of 
the experienced outter's wage and 
generally' receive increases every 6 to 
8 months^ 

Cuttari work in coldrooms de^ 
signed to prevent meat from spoiling. 
They must be careful when working 
with* sharp toois» especially those that 
are powered. 

Most cutters ^ra rtieinbers of the 
Amalgamated Nleat Cutters and 
Butcher Worknien of North Anner- 
ica, 

Souraea mi AddiUonal 
' inffdrmition 

Information abput wopk^ opportu- 
nities can be obtained ^om local em^ 
ployers or local offices of the State 
employment servic^' For information 
on training and other aspects of the 
trade, contact: " 

Am^lgamits^ Meat Cutteri and Butcher 
Workmen of North Arneriea. 2800 North 
Sheridan Rd , Chicago, 111 60657. 



(D.O.T. 311.138 through J78) 

Naturt of tht Work 

Waiters and wattresies take cus- 
tomei^' orderi, serve food and bever^ 
agesv^make but checks, and some- 



times take 
coffee ihopi, 



payments. In diners, 
and other small restau- 



rants they pnovide fast, efnctent ser- 
vice. In other restaurants, waiters 
and waitresses serve food at a more 
leisurely pace and offer more person- 
al service to Aeir oustomei^« For 
ample, they may suggest .wities. and 
explain the preparatton of items on 
the menu. 

Waiters and Waitresses may have 
duties other than waiting on tmbles. 
They set up and cUar tables and 
carry, dirty dishes to the kitchen. In 
very small restaurants they ma^ com- 
bine waiting on tables with counter 
service, preparing sandwiches, or 
cashiering. In large restaurants and in 
places where meal service Is formal^ 
wait^i and waitresses are relieved of 
most additional duties. Dining room 
attendants often set up tables, fill wa- 
ter glasses, and do other routine 
tasks. 

Plaoes of Effiploymant 

About 1,260,000 waiters and wait- 
resses were employed in 1976. More 
than half worked part time (less than 
35 hours a week). Most worked in 
restaurants; some worked in hotels, 
colleges, and factories that have res- 
taurant facl!i{ies. Jobs are located 
throughout the country but are most 
ptintiful in large cities and tourist 
areas. Vacation resorts offer seasonal 
employment and some waiters and 
waitresses alternate between summer 
and winter resorts instead of remain- 
ing in one area the entire year. . 

Training, Othar Qualifleatlona, 
and Advaneanriint 

Most employers prefer to hire ap« 
plicants who have h6d at least 2 Qr 3 
years of high school. A person may 
start as a waiter or waitresi, or ad> 
vance to that position after working 
as a dining room attendant, car hop, \ 
or soda fountain worker. Although 
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M<ir« than env^half of all wtiUri ahd wAltrBSsat work part tlnis> 



most waiters and waitresses pick up 
their skills on the job, at least 3 
rnonlhs* experience is preferred by 
larger festaurants and hotels. Some 
public and private vocutiofia! 
schools, restaurant associations, and 
some large restaurant chains provide 
classroom training. Other employers 
use self-instruction programs to traifi 
new ennployees. In thesgt programSi 
an employee learns food prepuratioii 
jind service skills by observing rilni 
strips and reading instructional book- 
lets. 

Because people in this occupation, 
ar^ in close and constant contact 
with the public, a neat appearance 
and an even digggsiiion are impor^ 
tant qualifications. Physical starnlna 
also is impoftantf as waiters and wait- 
resses are on their feet, lifting and 
carrying trays of food from kitchen 
to'table, for hours at a time. Waiters 
and waitresses also should be good at 
arithmetic and, in restaurants spe- 
cializing in foreign foods ^here cus- 
tomers may not speak English, 
knowledge of a foreign language is 
helpfuL State laws often require wait- 
ers and waitresses to obtain health 



certificates showing that they are* 
free of contagious disesCieS' 

Opportunities for promotion in 
this occupation are limited, due to 
the small size of most food^serving 
establishments. After gaining experi- 
ence^ however, a waiter or waitress 
may transfer to a larger restaurant 
vvhere earnings and prospects for ad- 
vancement may be better. The most 
successful waiters and waitresses are 
those who genuinely like people, are 
interested in offering service, and 
possess the ability to sell rather than 
just take orders. Advancement can 
be to cashier or supervisory jobs, 
such as maitre d'hotel or dining room 
supervisor. Some l^ervisory work- 
ers advance to jotfS as restaurant 
managers. 

Imployment Outlaok 

Job openings are expected to be 
plentiful in the years ahead, mainly 
due to the need to replace the waiters 
and v^aitresses who find other jobs or 
v^ho retire, die, or stop working for 
pther reasons. Turnover is particular^ 
ly high among part-time workers. 



. About one-fourth of the svaiters and 
waitresses are studenlii niost of 
whom work pUrt timi while attending 
school and then Trnd other jobs after 
graduation. In additior to the job 
openings from turnover, many* will 
result from employinent growth. 

Employment of waiters and wait- 
resses is expected, to grow about as 
fast as the average for airoceupaiions 
through the mid-l980W as popula- 

4io'n growth and higher incomes cre- 
ate more business for restaurants. 
Higher income^ and more leisure 
time Will permit people to eat out 
more often, Alsfi>, as an increasing 
number of wives work, nfiore and 
more faihilies rnay find dining out a 
welcome convenience. 

* Beginners will find their best op- 
portunities for employtnent in the 
thousands of inforinal rastaurants. 
Those who seek jobs in expensive 
restaurants may rmd keen competi^ 
tion for the jobs that become av^il- 



^ble. 



Earnings and Worlclng 
Conditions 

Hourly rates for waiters and wait- 
resses (excluding tips) ranged from 
$ 1 .25 to $3:33 in 1976, according to 
limited data from' union coryracts 
that covered eating and drinking'' 
places in several large cities. For 
many waiters and waitresses, how- 
ever, lips are greater than hourly 
wages. Tips generally average be- 
tween 10 and 20 percent of guests' 
checks. Most waiters and waitresses 
receive meals at work and many are 
furnished with unifornns. 

Some waiters and* waitresses work 
split shifts— that is, they work for 
several hours during the middle of 
the day, take a few hours off in the 
afternoon, and then return to their 
jobs for the evening hours. They also 
may work on holidays and ^veekends. 
The wide range in dininj hours cre- 
ates a good opportunity for part-time 
work. Waiters and waitresses stand 
most of the time and often have to 
carry heavy trays of food. During 
dining hours they may have to rush to 
serve several tables at once. The 
work is relatively safe, biit ]hcy must 
be careful to a^oid slips or falls, and 
hurnS: 
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Ttft prircipal uni^n organizing 
«Wiiters and waitresses is the Hotel 
^nd Ra^iaurant Ernplojeeg and Bar- 
cinders Interna^tionil Union. 

Seum* of Additional ^ 
Inffcrmatlan 

Information about j^b opp^rtunU 
%u% may be obfaincd ffoin local em 
ploycfs, locals of the u*^ion previoiii= 

mentioned, and local offices of the 
Slate employment service. Generar 



iriforniation on waiter and waitress 
jobs is available fron: 

MiUoriil Imuiiuie for tki Foodie rvic^ Indui- 
tr^, l'20 Sauth RiyeriAPl&Si. Chicago^ 
n I . 60*06. • 

Educaiioriai IrtHiiule, Ame fican Holel 
ai^d hflQtel Aiso^iiti^n, HQ? S. Harri^n 
Rd , K4iQhi^an SUte University, E»it Lan- 
iiri|, Mich, 4g§23: 



in larie cities* even ^ery srrtall corti- 
rn unities hav^ sandv^ich shops and 
roadside diners. 

Reittt lira nt Workers ' 



Cwlinary lEiitiiuje of Ariierici, P.O. Box 53 
H^^de Park, N Y 12538. 



0CCUPA7IOMS IN THl 
REST^AURAMT INDUStR'Y 



In 1976, the restaiifant industry 
wu the third large st irtduslry in the 
country* emplo5^ing 3 7 millioiip^y 
pie in establishnie nts hanging from 
rcDadside diners to luxurious rcsiau" 
r^nts. Tbe type «f fcod and service^ a 
r^siaiararit offers varies with its si^a 
afid Iccatiori , as well as with the Icind 
of customer its^eksto attract Ka^t 
f^od reStau rants and Cafeterias iii 
, i^burbari sNopping centers erfipha 
s)f2e rap id s^rvics and inejsp^naivt 
leals. Steak hou^e^ an^J pi^^ii pltitic^ 
c^nM^er the quality of t^ieir spe^^ialfy 
most important. Some restaurants 



gater to custtJiine n who wish lo eat a 
leisurely me^l in elegant surround- 
ings ^iid their mdnus often include 
uriusu^l Jishes or ''specialtici of the 
house 

Most I cbt^ur^ni^ ar« srtiall and 
ha.ve fewer than 10 paid employees; 
some cf these arc oparated by their 
uwiiei s ificreasirig proportion of 
fesiau ffants^ however, are part of e 
chain cperatitin. 

i<c^t4urar^ job^ ai c f«jun^ alfiiogt 
tv^ry\«^here AllHuugh employ menl 
IS cjon^^t^ntraLtfd in xhm States witti the 
lar|eit populBtiDfis and partioularly 




3.7 mlilidn «mp<oy«f • Ir* 117 e, rvHa ^ nnti rti m^w up tiii m (rd tmr^m it Industry li 

e^urttry. 



About thre^^f&UrtHs of all reitau- 
rant employe €i prepare and serve 
focd, and Ice^p cool^ing and eatini 
areas clean^ Waiters and waitresses* 
and cooks and chefs rfiak^ up the 
largest graups of viorlcers. Others ar€ 
counter workers, w he serve food ifi 
cafeterias and fast-food restaurants; 
bartetidars, %ho rnix and scrv^ 
drinks; dining room attendants, who 
clear tables, carry dirty dishes bacK 
to the kitQ^en, and so me times set ta^ 
blei; diihwshers^ who vvash dished 
and help keep the Icitctieii clean; pan- 
try workers, ^vho pfipare salads, 
sandwiches, and certain Qther dishes* 
andjanitoriand porters^ v^ho dispose 
of trasli, swep arid mop floors, and 
kmmp the restauravit ^leari. Seme of 
these workers operate mechanical 
equipment sucHas disliwMhers, floor 
polishars, and vegetable slice rs, ( De- 
^ tailed^ information cooks and 
chefs, waiters and waitresses, bar- 
tenders, food counter worke rs, and 
dining room ^tteiidaiits and dish- 
washers is given elsewhere in the 

Another large group or restaurant 
workert— aboir* one^s^veriih of the 
totail— are managers arid proprietors. 
Many are cwn^rs and upera^W^of 
tmall restaurariti and, in addition lA 
acting as matiagers, may ccsok.and do 
other work. Some are salaried em- 
ploj^ees whc manage restaurants for 
ethers. 

A. 11 other restaurant \vorkers com- 
bined account rcr about ore'Sixth of 
total industry emplcyment . Most are 
cler^al workers— cashiers who re- 
ceive payments and make charige for 
customers; food cJmeckers who total 
the cost of itims selected by cafeteria 
customers; and fcookkecpers, typists, 
and other office workers. A few res- 
taurants ertiploi^ dietitiatii to plan 
menus, ^ supervise rcod preparatien, 
and enforce sanitary regulatio ni, 
Restaurant chains and some large 
restaurants Amploy mechanics and 
other maintfciWncg v^or.kers, ac- 
eQuntan ts, advertisiiig or public re la- 
tions di rect^ri, personnel workers, 
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and inusiciatis and otHgr ^intertain^ 
ers. 

^rslnlmg, Qihrnt GuAlifteatl«nft« 

The ik iili and experience needed 
(ot restaurant worfc vary from orie 
occupation to anothir. N^ahy jofcs 
require nchspecial training ^r sxperi- 
mci* whili others require some col- 
lege cr rfiiiiageria! experience. Rc- 
quireme nts also ^ar^ fforri orte 
restauratittD anothe r; ta^rge orexpgyi^ 
live riitauraiiti usually ha^& higher 
iducatlD^il an^ e xpe riance stan- 
dards ths^n^ diners cr small restaw- 
raiiti. ' . 

Persons wlno Ka^^ jess than a high 
ichool l^iit^stion ^d no previoLii 
experience ofien qualiry tor jobs as 
kiCchen w ork crs ^ distiw^she f i, or di 
ingroom attendants. Although ahi^h 
school education is not mandator^', 
lome restaurants^ hir^only ttioi^wich 
a diploma and some hire on Jy e 3tperi 
ericed 4raiterS and vw^aitreiieii ^Qolc3t 
atid bart^nd^rs. training or 

many yeairs experience or buCh 
usually ar^ required for chefs' pos^i 
tions 

garerally ar^ itained on ihe jofc 
Kitchen v^orKer^, fc^t ^^arikple^ m^y 
be taught to ^perdte a leiiu^e ^Ine^J 

4^ a lid ^nal^e Wii^f tci a ^i&d 

waitr€sae^ ^r^ t^ugtit to i^blc^, 
take orders tiOin «^u^tunk«i^^ d 
serv^ foo^ ii* a i^jy^iitctJus anci eff^i 
ci^nt fnar^uei l«i ni^tny re^t^u lint^, 
ne^ riploye^a r^cefve iheic tr^tnirvg 
un^er iha close supe rvis ion 
perierkCed empla^ee or the ^i^naga 
Large restaurants and soirie chain 
ristaii rant operatJonS m^y h^ve more 
formal prcgrSim^ ih^t c^fter* include 
seversil days training les^ioni f^r 
beginners. Sotne eniployars^ iiich as 
fast^food restaurants ^ us^ ins4rU€tiorS' 
al booklets avid audio y Utf^aids tc 
train new employees f 

Niany public an^^ private hi^.ti 
ichoo Is offer vooati^nal couri^^f^r 
pefioris inle rested iii f^staiirarit 
training tJiually intslud^d are food 
preparation, c&teriiig; i^itaurant 
matiagem^nt, and ot^er related su^^ 
jicts. Siniilar traininS P 'og*^^'^^ are 
available fcr a^ariity of occ up^tion s 
thrcugh h^tei and motel aiiociatiori^» 
restaiiraiit associations and trade 



uriions, technical sc hoo Is, jiinior and 
community colleges ♦ afi=d 4-year col- 
leges. Pfograms range in length fr,oni 
a few moflthsto 2y^ari orrtiore.Tne 
A frn^d Forces ar^ another good 
source of training afid ©xp^rience ifi 
focd service 

When tiiring food service worke rs 
such as Waiters ai%d waitresses and 
c^oks and chefs , ein plo yers look tor 
apT^icantS who tiave good hcalti artd 
pNysical stamina bec^aus-c the wcrk is 
often tiririg^ Because of Ih^ need to 
work closely with otheri aAd und^r 
considerable preisure^ applicants 
shculdbe able toremaircalm under 
stress. In ad^tior, a ^neat appearance 
and a pleasant manner are ivnportarit 
for barteriders, Wiit^rs and waitress- 
es and other employees v^ho meet the 
publie. /^advancement opportusiities 
in restaurants vary among the c3caM* 
patiorts. T"hey are best for cOok^ wh o 
may advance to chef, or supirviiory 
or maimgenrtent positions, particular- 
ly in hotels, clubs, or larger^ more 
elagant restaurants, Eitperience as 
maitre d'Hute 1 m ^y lead to a positio n 
as directo t of food and beverag* se r- 
viues in a large chain organization. 
Ft>f ii^ost other restaurant ocoupa- 
tio«i3, tiDweve r, ^iJvancerTien t is linriit- 
cd . pi intipall^ because of the Small 
uz^ of nicist fy^d service eitablish^ 
hitfnts F^r sijrne occupations, iueli 
as fuMi counter ^orfcer^ in fast^foo^ 



restaurants, adyancement is further 
limited because niostw^rke rs remain 
employed for only a sh^rt time • 

Althoiilh niany r^staurarit manag* 
ers otiain tlielr posillcns through 
hard workarLdadvancernentwi^hiri a 
restauraiit's sta^, it is becoming in- 
creasingl^^ innportant ftpr restaurant 
managers^ to tiavea college degree in 
hoteU rejtatiraitl cr inst itut ion al 
management, Gradvat^i ©'mploy^d 
by hotels and restaurants uiually 
through 9 m^na^enient training pre- 
gram beforf toeing gi'ven muchsupar^ 
visory and adftiin istrativ^ rasponsibil^ 
ily-They often are hired as aisistarit 
managers and subse^ua fitly advance 
to manager Prorti there it is possible, 
particiilarly in the larg^ restaurant 
chains, to ad-wanoe to a top manage- 
ment position, Those with the n^ces- 
sar^ capital may ope n their own eat 
ing establi^hrrients. 

Efnplc»yni«nt Outlrak 

Employ werit in the r^itatirant in. 
dustry is ^xp^cte^l to increase faster 
than the average tor all industrial, 
thrcugh the riiid-19B6's. In addition 
to the openings arising from employ- 
ma nt growth* thousaiids of openings 
ara ejcpected each year 4iue to turn- 
over— the need, to replace eJCperi^ 
enoed employrees who firtd other johs 
or whQ retire ^di€, or stop working 




lin^ldf mtiil In riBtauMnte li tfipaettd te InervUe fafltir thafi iha lir«rt0i W all 
4 in#uitHta. 



ERLC 



13 



14 



fcf other reasoas. Turn ever is parties 
uhtly high amorg paru time wcrkcri, 
rnany of whom ar« itudenis . a 
result, thtre are plenty of jobs avail- 
able 111 this indtitry for interested 
persons, includirg thos€ with timited 
ikilli. 

Mosl Cipa rings wiW be tor vivaitcri 
afid v/aitrissfs and coopki— both be- 
caiifidpcif their high feplac€ment 



nceoi afid because ihiese wcrkfirs 
make up a very large proportion of 
all r€it0urant empic^yees. Hiih 
school sttideiits mateg a large pcr^ 
c^nta^e cf thtf wrl^er^ in fast-focd 
r^iiaurants. Employ^ment opporti*fii- 
ti^salso are expected t& be favorable 
for food counter worke n. The num- 
ber of optnings in c lerical jobs, su ch 
as cashier, will r^lati^ely smalL A 
tm^ openings will occL»r in speci^l= 
ix^d posit ions, sijch asf*)od mana^ur 
and d ietitian . 

Population growth, rising personal 
incorries, and more leis wre . iirn t ill 
contribute lo a gro^^ing denitind f iir 
restaurarit servioes. Al^o, m% an in- 
creasing nunri be r of w^^ive^wofk^ mt>it 
and more families nay find cJining 
out a welcbfTie comvertiunt^j^ Fast 
focd aind oth^r nnijlt iuni l reasiaufdiiis 
constttute the fastest giu^mg sc g 
ment of this ifidustry Mfeiny fotxli^r 
vice \vorkers will be needed to ser^e 
th^ ificreasing niJnjb^^-r cjI titjsioine 
igrved by th^se rest^ura nis, Incfeas^ 
ing worker prosJuc tivii y, Now eve ( 
will preve ni enipluynficnr fit^ni ^iy\^ 
ing as rapidly us demand ft>T 
raftt services.- R^statiranis ^Inave b*^ 
CO Hie more cfficieni f^isi fuL>d 
service counters have bewortiy more 
p@piA3r, and m man -u^e h^v^ ccfi^ 
tralized ilie purcha&e o f fo^od sup 
plies* int f oducad self s^rvi ce, and 
us^d pre cut m^ats and mo4Jur n 
eq uipriieri t. Many r^siaurarits 
us^ frozen entrees iri individual pot 
tions, which require le^stimd and 
skill to prepare tNan freslifood^ 

Earrilngiand IVorking 

Earnings of restaurant ^orkci^u^ 
pend on the location* size, lype^ ari«3 
degree of unionizgitiofi of the restaLj- 
ran t in which they work. >\lsc3,vvork = 
ers in some occupations receive tips 
in addition to thei r v^ges. 



Conllnued rapid an^loyment growth resulting fronn 
populatton growth, rising personal ineorn@s, and more 
leisure tima is expacM in tha ristaiirint Industry 



Wage and salary workers m eaiing and drinKing piaceSi 
1968-76 and projected 1985 

(m miliinng) 





In I9?t5, norisupervisory workers 
III ihe restaurant industry averaged 
$2 51) an hour/ejccluding tips). Data 
from unior contracts coveritig eating 
and Jrinkin^ places in several large 
cities indicatt the follo\^ing range of 
ho url> earnings fur individual oceu- 

pttTluits. 









range ' 




»3 i i 6 0 \ 












2 08=4.38 




2. 12-4.14 




2 02-4.05 




2.25-3 94 




1.67-3.79 


Pof tEfS 


2 24-.3 7S 


Di^fiwA^iiiii^ 


K94-3.75 




2 24-3.58 


Diriinji fuuiii «iU^nd^iU^ 


1 26-3 4 1 




1 25-2.95 


' Tips nui ifigludeiJ 





^^Id-titisut m^imgetial workers dtf- 
Lt widely b^jcause of differences in 
duties and responiibilitias. Many coU 
hgm gfaduatas \^ho had speeialiEed 
tr&inirii in restaurant managemeiit 
received sitrting salaries ranging 
froniS 10,000 to $ 1 2,000 annually in 
1976 Nianagerial traineas without 
this back|round often started at low- 
er salaries, Man)^ experienced man- 
agers Earned between Si 5,000 and 
330, OaO a year 



In addition to wages, restaurant 
^employees usually get at least one 
free meal a day. and often mm provide 
ed vvith uniforms. Waiters, vMaitress- 
es^ and bartenders also may receive 
tips^ 

Mcst full-time restaurant employ- 
ees v/ork 30 to 48 hours a ^veek; 
scheduled houn may include eve- 
nings, holidays, and weekends. Some 
^ork on split shifts, which means 
thmy are on duty for several hours 
during one meal, take some tinne off, 
and than return to work for the next 
busy pericd. 

Many restaurants have convenient 
work areas, and are furnished with 
the latest equipment and laborsaving 
devices. Others, particularly small 
restaurants, offer less desirable work^ 
ing conditions. In all restaurants, 
workers may itand much of the time, 
have to lift heavy trays and pots, or 
work near hot ovens or steam tables, 
Work hazards include the posstbility 
of burns; sprains from lifting heavy 
trays and other items; and ilips and 
falls on wet floors. 

The principal union in the reitau-- 
rant industry is the Hotel and Restau- 
rant Employees and Bartenders In- 
ternational Union (AFL-CIO). The 
proportion of workers covered by 
unicn contracts varies greatly from 
city to city. 
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Sourctaef Addiyenal 
* Inf^matlor) 

For additicAl information about 
caraeri in rtstaurant industry, 
write to: 1 

Nattonil Instituti for the Focds^rv ice Indus- 
try. 120 %mth Riveriide Plaza. Chicago, 
.lii 6C606 

Tht Educational Institute. Am^ricari Hotel 
and Mcjiel As^c^iation. I 407 S Harrison 



OCCJPATIONS IN 

In the United States, g rocery siui e& 
and iuperrnarkets are as common as 
baseballs in summer, and almu^i al 
^ays near at hand The logal food 
Store is a stnalt part of a large indus 
try = the retail foodstore industry 
%vhich einpioys about 2 3 niilliuii 
*^orkers 

Jobs ill tuijdssltj 1 1 a vary mid ^ 
^rs range in eciu4:ation ^ud tt^iiiifig 
from high school dropouts to college- 
educated rnanag^risii and niarketiiig 
professioiials Jobs in footlhlores arc 
especially iittt^^ti ve b^c^ybe employ 
crs uften pruv^idc irainitig and be 
^gu^e the upp^rtUiiitl€^ foi piuiiitj 
lion aie g*jO<l The larg^ nuinbei o| 
Opportunities tor part liiiie employ 
flicfil may t>t *jt spct^ial luieie^i 

hoTfieiTiakfer§ Anu studeiits who Jo 
nut w^iit full utDe \*^ib^ III fA«-L pMit 
tiitiy woikers ^y4L>ufii (ui ^jv^r 50 

pClCvIll Lit ifit WiJlk tijiVt III 3U|^J 

markets a^coi Jing u> a r».i c.ii sui 
vcy 

*5 m«ti keting t4 wtiriiqu^^ ihdt r » » 
cuatutfiers to s^l^ci i \e in tfuuj 
shelves and rcfr igeraied tJisplay tabc^ 
and bring them thcukuut Stands 
Self service rnethtids rcduwc the 
^urnber of eniploy e^b git^^dcJ I liai^ 
fore the c<3st of Qpeiating a atore u 
lower As a result, food sold in lar^e 
self-service foodstures. i^r supeiruar 
kets, generany is less expensive than 
food sold in imall stores 

There are tliree basiv typ«-^ 
fooditores: superrnarkets, which ^ell 
many items, small grocery stores, in 
eluding conveniefice stores; and spe- 



Rd,. Michigan State Univeriity, East Lan- 
sing, Mich. 48 82 3 

Information on vocational educa= 
tion courses for restaurant work may 
be obtained from the local director 
of vocational education, the superin= 
tandent of schools in the local com- 
munity^ or the Siaif director of voca- 
tional education in the department of 
education in the State capital 



If 

"ITAIL FOODSTORES 

cialty food siurs^s, which emphasize a 
particular type of food or service\ 

Supermarkets are large, self-serv= 
ice grocery stores that may sell meat; 
canned, frozen, or fresh vegetables; 
d^iry pioduct^, deliyStessent baked 
foods* and other items. Many now 
have Urge specialty food and rion- 
food departments and offer a wide 
i<ingi^ of services Pharnmcies, liquor 
departments, ft!m processing, check 
tiftshing. iTiuncy oid^rs, and catering 

SuperitiarK^ls and grocery 
^ujies awwuiiii t for the overwhelming 
m*ijijitiy of eatMbllshnients, and em- 
pltjyees m ine industry While d su- 
permarkei gerierally employs be- 
iwcch 25 a!*J 1^ persons, the average 
number of paid eniployees in all re= 
uiF iuud stsjre^ Is bet weeri 10 and 15 
Btsw^uae pricey generally are lower 
lh*4ji at ^,i\y Lith^r type of fuod^turc, 
aiipcsiiiiifkeis alUfeiCt Customers who 
rnak^ iiiaiiy piiiwhases When only a 
Kidt uf bict*d L?i ^ quart of milk is 
lieciied. how*,vci\ consumets may 
piefci a liearby iitighburhood gro- 
wciy stOic ui a specialty foudsiore 
iiti.all iieightjurhood grocery stores 
^.e the most nutqerous of all 
fu€JJaloi&s BesiiiJes a SfTiall Selection 
of popular toud iieins, they may fea- 
Luie ethnh; foods Usually, owners 
pers^^nally manage these stores and 
only employ additional help as need- 
ed Few owners operate mor€ than 
one store 

ConveniQiit,^^ si*^>i4^5 aiw ^rnall gfO = 
^^ry sitores thai specialize Ui a rather 
liTnited selection of items that cus- 
tomers might warii in'd hurry Al- 
though many lit' ms are priced higher 



than in superniarkets, customers are 
attracted by longer hours, fast serv- 
ice, and convenient location. As a 
result, supermarkets have lost some 
business to convenience stores in re- 
cent years. 

* Specialty food stores operate in 
much the same manner as small 
neighborhood grocery stores. How- 
ever, they may feature only one type 
of fo^d« such as dietetic or health 
fopd, bakery products, dairy prcd- 
yets, or candy. Most are small and 
usually are operated by the owner 
and a few clerks. In recent years* as 
supermarkets have expanded their 
sefcction of goods and services, they 
have taken considerable business 
away from specialty stores- 

Cccupatlons In the Induttiy 

About 40 percent of foodstore 
porkers are either clerical employ- 
ees— stock clerks, cashiers, and 
bookkeepers^or semiskilled work- 
ers = meatcutte rs , meatwrappe rs , 
fruit and vegetable processors, and 
packers. Laborers, including stock 
and rnateriai handlers, order fillers, 
and vvarehouse selectors, make up 
about 24 percent of employrrieiit . 
Managers and administrators includ- 
ing buyers make up an additional 20 
percent of total employment. The^re- 
rnaining 15 percent are accountants*, 
pepsonn^l and tabor relations work- 
B rs ^ rouie drivers, iruckdri ve rs, 
u leaning, food, and other service 
vs^orkers, bales workers, bakers, rne = 
chanics, and others, (Separate state- 
rTienis on many of these occupations 
found in retail foodsiores, as well as 
in oth^f industries, appear elsewhere 
in the Handbook. ) 

Retail foodstore managers (D 0_-T. 
I S5 168) coordinate store opera- 
tions They often plan vvork sched= 
tiles, deal with advertising and rner- 
chandising, and alw^^ys are 
concerned with cuiiomer relations. 
Other major responsibilities include 
store security, personnel matters, ex- 
tpense control, and planning possible 
competitive maneuvers. 

Clerks in supermarkets usually are 
called stook, grocery, or produce , 
clerks. In the grocery depaftrtient, 
stock clarks keep shelves filled with 
merchandise. For example, they may 
count the cans of soup on thfe shelves 
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and in the stockroom and decide how^ 
mych to reorder from the warehoysB, 
Stfice itoragt space is lirni^St the 
order shoold include only m mtich as 
might be sold befofe another delivery 
fronri the warehouse will be made 

Stock clerks frequently rearrange 
food to create ah attractive display 
They help customers find what they 
want and perform general clean-up 
duties^ In supeFmarketf, stock clerks 
oQCssionally may operate cash r^^^- 
ters or bag groceries, 

Produce clerks m^inuni ih^ di^ 
plays of fruits and vcgetabic^ B« 
cause fruiti and vegetables are per 
i§hable« clerks uie special techniques 
to keep the stock attractive Fruits 
and vegetables are rotated bu that 
goods received in the store firsi are 
sold, flrst^ Lettuce and other greens 
are moiitened and chilled to preserve 
crtspnesi. In addition to ciririg for 
the displays, produce clerks help un^ 
load deltvary trucks, keep the pro 
duce department clean, answer cus 
tofneri' questions, and weigh and bag 
produce. 

In large stores that have bakery 
and dericateisen depirtmenta. other 
clerk^ may work behind counters 
iellini cakes or lunchrneati. 

Heatcutters and wrappers order 
and prepare nieatB for laie. Sifice 
meat often is delivered to the store in 
targe pieces, meatcutters use saws 



^.^d knives to cut the large piecei 
into roasts, steaki, stevv meats, and 
other meaUii^e portions^ After the. 
fat is cut away and bone chips are 
removed, the meat is placed in plai^ 
tic trays ready to be wrapped. 

Meaiwrappers use a niaQhine to 
wiap the package of meat in clear 
plastic Then, the wrappers weigh the 
packages and attac|i labeli the 
weighing machine has printed which 
Identify the type of meat* weight, 
prige per pound, and total price for 
e^gh package. 

At the checkuui ^ounier^ cashiers 
iiiig up the price of each iteni on the 
cash regi^^r, add sal%s tax, receive 
checks of money, ^^ke change, and 
bag purchases^ An increasing num- 
ber of stores have computeriEed 
checkput systems that autoniatically 
perform some of these functions in 
addition to others. 

Cashiers, who are often the only 
employees'^customeri meet, must be 
pleasant, courteous, fast, afid accu^ 
rate. Cashiers must detect price 
changes on cans and boxes. For pro- 
duce other items that change 
price frequently, price lists may be 
used. When not s#fving customeri, 
cashiers clean counters and restock 
small converiience iteins, such as ra- 
zor blades and candy, displayed near 
the checkout counter. 



Many supermacketi alio emp|loy 
workers to bag and carry groceries 
from the checkout counter to cus- 
torners* cars. Cleaiitng and other 
service workers polish floors^ clean 
windows, sanitize meat preparation 
rooms, and do other housekeeping 
jobs, 'fhe store rnanager observes the 
activities of each department, cor^ 
rects probterTis as they arise, and is 

Responsible for all activities and the 

Widre's success. 

The central administrativi ofTices 
of supermarket chains employ ac* 
count^nti, bookkeepers, buyers, per- 
sonnel specialists, computer speciaU 
ists, clerks, secretaries, and other 
ofnce workers, Chairi stores also em- 
ploy rnany truckdriTers, itoclc clerks, 
and laborers in warehouses. 

Training, Other OuallfiQatloiift, 
and Adytn^tniAnt 

In a large su^etmarket, a new em- 
ployee usually begins as a trainee in 
one of the follDwing occupations: 
cashier, itock clerk, produce cl%rk, 
meatwrapper, or nneatGUtter. In 
smaller stores, however, new em- 
ployees usually are trained as combi^ 
nation cashiers-clerks. 

When hiring trainees, employers 
look for hi|h school graduates who 
are good at arithmetic and who make 
a neat appearance. An outgoing per- 
sonality and the ability to get along 
with people also are importarH, par-«, 
ticularly for cashiers. Applicants who 
have less than a high school educa- 
tion may be hrted if the/ qualify in 
other respects. 

New workers ^earn their jobs 
mostly by helping and observing ex- 
perienced employees, A few years 
maybe needed to qualify as a skilled 
meatcutter, but cashiers and produce 
clerks generally can learn their jobs 
in several months. Jobs as stock 
clerks and meatwrapperi can be 
learned in even less time. 

Before being assigned to a stoTe, 
cashier trainees may attend a school 
operated by a supermarket chain. 
These ihort-tern cpuriei, whioh em^ 
phasize rapid and ace urate operation 
of cash registers aiid computer assist* 
ed checkout systenis. Include instruct 
tions for treating customers courte- 
ouily and for handling aomplaints». 
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Trainees who pasS/ the examination 
are asaignad to a store to finish their 

^ trainini; those who fftil triay be hired 
for oiher jobi, such as stofck or pfa= 
' duc# clerk.. 

Some stores have rne^lcutter ap- 
prenticeship programs, which gencr^ 
ally last 2 to 3 years, and include 
classrooni instruction as well as on 

^ th€-job training. 

FoD^store^ provide arnbuious em- 
ployees with excellent opportunities 
for advancement. In supermarkets, 
stock clerks frequently move up tu 
better paying jobs as head clerkKor 
grocery department rtianligers ?rt> 
duce clerks may advance to jobi ks 
produce rnanagers, produce buyers, 
or produce luperviiors of several 
stores Mealwrappers caR le^m 
cutters, and then advantje to nieat 
department rnanagers Cashieis and 
depart mciit tii^riager^ iii^iy be 
moted to ^^sistant niaimg^rs ^nJ 
eventually manager^ of a siipeinmr 
ket Advance rii^ n I in s m a 1 I 
fuodsitifch u^Uully Is iiriiU^U l/Ut ein 
ployees rna^ gel all-round experi 

eiltie to ."tl^^it theli owji small fausi 

iiaiiiing pi«^gc ii!^ tt i nmjtdger u dUi 
CCS Sev^ial ys^ii uf ts.pefieric^ g^si 
sra.tly arc la^uiiti. d b^fvjie uiit 
Gomcs a sujre manager Sorks^ ati^nd 

ten paid fuf t»y (he wv.>rikpaiiy 

Some sup^rtu ai K 4i c ivi ^ , .. .. .i 
t>ian^gcr^ advdticE tc^ ad fn liiist, , tjvc 
joba in ihtli Lonipfany ^ cciiii^l i^jtfu. 
as They ni^y specialise lu pci §^,11 nei 
liibor relatlOikS^ buyiiig ii.tmhandlai 

ing. advertising tunsuii ^! *ifl^iis 
restafs-h. or ri,iay bct^vjuie dai>> 
rncat . dellL^te^sen . uUutc ^1 ut^ei y 
o\ nonfood ap<4=iallsi3 Many uf these 
juba may t&quiie t;oIle^6 tfaiiiiu^ 

In cooperation with the Food M^- 
K^tiiig Irislltute^ Cuiiieli Univ^isU^ 
offers *bout 20 Uurne aluJy i^ourses 
in rnajiagem^nt fur fuud indudii^ eni 
ployees who >*ish to iinprove ihcii 
chances far advaiiceinent *^li em 
ployees are eligible i^Ke iji«^e 
ccur^es Included are ^oyr^*2s ot\ 
food disii ibution. tuod vvareKuu^in^ 
and Lranspurtatioii, chi^ykuut m^n 
agem^nt, store secuiity. accounling 
econo\nit5 of fuud relaijing. and uih 
ers 



Several universities offer bache- 
lor's* master's, and doctoral pro= 
grams in food distribution. These 
curriculurns include special courses 
reUied 10 the retail food store induS' 
try in addition to general courses in 
rTianagenieni. marketingi finance, 
business, laM^^accounling, econom- 
ici, and other disciplinel. A number 
- t^f other colleges, junior CQUeges, and 
lechnigal institutes offer prograins, 
courses, and workshops in this field 
As the indusiry becarties more com 
ple^, firms m^y increasingly seek 
persons with fornial training. 

A person graduaiirig frorfl a food 
rr*anagement curriculum with^ a. 
bachelor's degiee generally enters a 
stoi€ managc^^nt trainee prograin 
uf a s^les position with a supplier A 
graduate with an advanced degree 
generally enteis ti research or plan 
nlii^ p^3itl4jn wUh ^ rinii 

i * till Uj! ji' tja i j| Kh^ 4 ■ , . 

*.iie iiidustry is guod. Eniployrnent 
Ifiii^jugh die liiid I980's 1^ expected 
iu gro\^ dboul as fast as the average 
fo* all itiju^trits I ^rge supei markeis 
dnu 3ii«ail t-tJiiveiilengc stores ale 
pegitd Li/ giow faciei tha.i> aihei 
types t^,^ ^ ji In addiii^n l\j new 
jabs trebfed by gro^sthj rnarty open = 
liig?* wilj ^4^fei»i tvciy year betau^c ijf 
deaih, rtiircmwnts, aiid other_S€pai a- 
tUJiia fi uii! ihe Isbui fuftif Rel^lveiy 



high turnover among nonmanagerial 
workers will continue to create many 
openings. 

As population increases* more 
food wril have to be distributed; this 
will increase foodstore sales and efn- 
ploymeni However, employment is 
not expected to increase as rapidly as 
foodstore sales because lechnologi' 
tal innovations vvill increase employ 
ee productivity. For example, corri^ 
puier assisted checkout systems now 
are being used in some stores as re- 
placements for cash registers. An op= 
tical or magnetic scariner transmits 
the code number (Universal PrDduct 
C&de=^UPC) of each purchase to a 
computer that is program medjo rec. 
ord a description and the price of the 
iiem, add the tax, and pjiS^Qf^it a 
receipt The computer can ^rnpfOve 
wa^tehuu^e produciiv^y by keeping 
track of the store's iflv en tor y and 
placiiig tj^£xs with the warehouse 
^heri ilfieded. The devslgpmtfrit of 
scaisa fur weighing and simulia- 
neouily niarking meat and produce 
with UPC should assist the diffusion 
ijf the system However, the high cost 
of electronic registers and computers 
and controversy among labor, con 
surncr, and indusiry groups may slow 
adoptiun of the system AiiolKtr in- 
novation likely to efTeci future eni 
ployiiieni gruwlh is central cutttn^ 
and packaging of m^ai and pouUry. 
As these praclicirt be^iijines ni«re 



ft^iwyiii^f ii ill ratiiM food ^laf^# grown, alowly 
but steadily ^ avan during MonomiQ downturris 
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w;id«sp\reaU, growth may be slowed 
far many worker?*, inLiudmi LashierH 
and other clerks, muatCuttefH, meat = 
vK^r^ppers, and material handlers 
Overall, however* empioymeni is eJ4= 
pected to rise iinj m^ny workers will 
be hi^ed as additional supcrfnarkels 
are built 10 keep up with the develop 
mcnt of ne^^ corrimunitiys 

Persoris wiih callege batkgiouuds 
in business udrninistraliuVi, market 
mg, arid rented disciplines, and par 
l!«jularly graduai^jh of fuod indujsUy 
rn an age fne nt cuffiLuKims^ aie ca 
pected to have the best upporiunilics 
for niunagerial. Hale?*, research, plan 
ning, and other pTofctiSioviiil pohilon,s 

Ihc uUiloO k' fdr pail iirut; jvibs as 

gl>4>U i aigC lUiljibt; f'* tit ii ivJili^loi C 

t'mp lifyt^es arc slydt-nts ate sup 

pl^rnunting IhtMr iri*-t>**ic v^hiFc til 

indu^slrie?* CJihci jiiSiA tiint ciii^.^lvi)' 

eCSiiljiif i\\ny ^Kfi^_ iMil^ fni 

1 li *tj?5 A -H li ivsuil thc.c ,,i t ifijiij 

part-iirne jtsi^ oppcM cuniliLH ih.jsl fre 
Ootid tti<fff^ 

5 i I ^ * -U ^ ' ' I ' S li I '1* J • i - 1 i ^ 1 f < . I 
. . t lit 1 t Uill Ifii li, i ihCy i > t . 

J k4 ari ti< «Ai .'i'iii'Ul^^ ^Ut 

I abi.i Si ill it ^ 4 . f ^ . .i, t i 

(l* I W = • a V i ^ig i V. 4 ^ , , 1. . . ill 

i k W f »t I C t i i iJ , . j 1 1 I I i ' 

S^ 7k *ihw, ji.h I, in. ,i , ^ 



ger^. S2 H7: head grocery cjerks, 
3; other fyll-iime grocery clerks, 
$53 3 ♦ pari-iirnt- grocery clerks, 
$4 40, head mcaicuiiers $7,11: firsi 
meateuUers, S6 .73; journey lewel 
meLitcutters, $6 JO-meal wrappers-. 
$5 Oe. head dairy c^ks, $5 59. head 
produce clerks, $6 11, other full = 
time produce clerks, $5 2 1. and nils 
cc;llancOu*j full InMe day sluwkcrs. 

siores in mclrtipoliiaii areas, ihty tire 
highest in the^j^Noflh Creniral refeion 
and thi; ,\Ves1 and lowest in the 
SuuUi trnpluyt£5 gCiiejfilly Receive 
hcallh irrsifraris=;e anriUfil *and sick 
led vc nsUiii bw He fits aiid ./t he i 
benetii^ usualFy aviijlable to w^irkers 

lit ijt he ! SndUr^i i lea 

Base J giii Isinii^.l I, M iMMiUH ], 

t fall y Cain ^\ ii wa^ s^Uw les tf\ c *Ce^s 
ijf $1 u iHMi u y^^^iii tlApd I iti!fe.e J niaii 
^^^-,r^ rna> t til u t tjlihiJt I ably uiijf^ 

iht?> \? iht case with uthe r 
ridl salaries usually ury highest in 

lai^- -stiijiis ill illel! Opolilafl dfCrii 
KtMv'^ii^^i ^li i pl^iisislrlg posllons g^^n 
uuill> h*^ / V i,! i^idt 1 ably nu_>ie than 

.^a sCiiiid i^jl ^fivGi^l 

h*,ui-. rfl iiiri* Si.Jtk clerks »nu^t be 
di?*e V'hijA we^gh Up to S^'poijnds 

.1 I t j i Ii V ^ 1 - ,i I I W I i (i i ! I 9^ L a I ^ t U i 

A t ^_ [.UiiiJUi.^ kri t:^ai 1 u lil^ fiia 

iiii J , h as I . It w 1 1 1 5i* w 3 Hi^ 

. ^1 li ? ^ i I ' > tit Jlt i ^ 1 > «f i J 1 I, ill i t i i 1 g 

i ._i 1 1 * j ! ? i J * 1 i ;i I 1 i w ^ t ^ i ' 1 i <=i i u ,i I ."i^ J i 1 i ^ % 
h% uj^l'l" I'' t**h itjl- l^j^' li^ n . p^i Ui i t 

i S'- i.. ''U Jwgi^v.j t.*li.tiih6ii) The 
f ..jijfe > inA ^ > 'U> t>f iujurUs ill 



retail foodstores have been consider- 
ably higher than the average for all 
wholesale and retail tra3e. 
^Managers may wof,k long hours, 
. often staying after regular siore^i 
hours to check work schedules, plan 
rnerchandismg strategy, take inven- 
tory, or do paperwork Successful 
sturc operation often depends on the 
rTianager's ability 10 delegate respon= 
sibility to assistants who run the store 
in his or her absence and to be re- 
sponsive lu customers' needs 

Niany fuodsiore ernploya^s are 
union niembers. Employees in the 
meat department may be repreitenied 
by the Anjalgamaied Meat Cutters 
and Butcher Workmen of North 
Aniciita Other employees., irt the 
sluic f!ia> belong tu the Retail Clerks 
Ifiteriiational Association, some may 
^beloTig to the International Brother 
h u w U of I c d ni s I e r s . C h a u f f e u i s . 
W ai C ho u ni c fi and Helpers of 
A in e I I c a (Ind ) or t h e^ R e t a i I . 

Whole Stale, a fid Uwp^ilfiierU SUjie 

Infc^rmatlon 

i^iiie:^^ i!c avadabl^ fron. lo^di 
{ > jJaUjr^et aiid li^ local of^i^c ihe 
btaie e Hi ploy men t service Foi addi = 

tliJii^l Ii! fui iitalloii oii ^omc spcvltli^ 

ut^£;a p Jiions m the ind,^siry, bce ^€pa- 
laic -^i^ii^iiiQiit^ e.I^i;'V\,hefe 111 ttie 

Hoi addiiu,.i^i .nf^ = .u. . 
, . as m I tie ictaii ifOt*dsl.jr<; li Ju. ^ty 



What to L^k For in this Reprint 



To make the Occupational Outlook Handbook easier to 
use, each occupation or industry follows the same outlint 
Separate sectl^s describe basic elements, such as work on 
the Job, education and training needed, and salaries or wiges 
Soma sections will be more useful if you know how to interpret 
the informatfon as explained below. 

The TRAINING, OTHER 'QUALIFICATIONS. AND AD- 
VANCEMENT section indicates the preferred^way to enter each 
oceupation and alternative wa^© to obtain training. Read this 
section (Carefully because early planriing makes rhany fields 
easier to enter Also, the level at which you ent^ and Ihe speed 
with which you advance often depend on your* training if you 
are a student, you may want to consider taking those courses^ 
thought useful for the occupations which interest you 

Besides training, you rnny need a State license or cenifi 
cate The training section indicaias which occupations ganer 
ally require- these Check requirements in the State where ^ypLf 
plari to work because State regulattons vary. 

Whether an occupation suits your persofiality is anuthei 
important area to explore For suine you may have lu fimkfe 
responsible dectsior#jin a highly competitive atmosphere 'For 
others, you njay do only routina tasks under close supervibion 

To work successfully iri ^ paf ticuldi JuL yuu n lay hav^ tu du ur \e 

Or rnore of the foliowiny 

= motivate others 
= direct dnd sypei > (^>^ .At>^i -^- 
- work With all types ui p^gpi . 
work with ti^igs yuu rteeo , h 

^1 id r fiijriUdi J^xlefiiy 
^vswk in Jeper lUtf itly yOt, - i . ^>. 

^urk as part of a teoM. \ 

WufK Wltfl Uetella pel- , fl 

or laboratory feports 1 

ntjijj people 

use jreativfc i'qk^ .i^ » 
wufK In d ifin\<.j , foa 
do pliysically Mdrb o\ ^/..^ 
work outsida III dll lyM^^ or t 



es'^ aiid abilities so \ o ir> ji.dye ^ht tfier . 
Tsticb suit you 

The Em PL u^ ML N I v.yu u *.,A.ifK ik,, , 
the job market is likely to be favorat le Usu iil> t' ^ cu|, Ai i ; 

expected growtri is t.Oirip6i!t.J lu Iht; ei erags j,*fujji. i^fd ^ruwUi 

rate for alt occupations (20 i pef.,5n/i between i9/6 ^i\Q 1985) 
The folldWirig phrases aie ub^d | 



Much faStef 

Faster 

About as fa&i 
Slower 
Little c hangs 
Decline 



db u X iy 

1 5 0 to ^4 d-'A 
4 0 to 14 9% 

3 9 fo ^3 9% 

4 0^-/o oi niQU 



supply information is lackmig for most occupations. 

There are exceptiofe. howeyer, ^speciaUy among pro- 
fessional occupations f^early ©/tryone; who earns a mtdica! 
degree, fo'( example, becomes a practicing physician. When 
the numbed bf people pursuing relevant iypes of^education and 
training and then entering the field can- be compared with the 
demand, the outlook section indicates the suppry/deyiand r^= 
tionship as follows 

txcellent-== =- 



Very yuuU-= - 

Good or favorably 



Generally, job upportuHiiiea aie fdvuiabie if . ^ 

gfowing at least as fast as for tiie economy as j nf^hoit; 

But, you would have to know the number of people cqi v 
ptting with you to be sure of your prospects. Unfortunately, this 

ERIC 



-^^Demand much ^greater than , 

supply ' 
.^^Dfeman^ greater than supply 
.--.Rough balance between 
demand and supply 
May TdCB competition Likelihood of rflore supply 

than dennand 

Keen L.uifip^ition -----Supply greater than demand 

woiiipeiMiufi uf few job op#nings should not stop your pursu- 
a career tfipt matches your aptitudes and interests. Even 
srntill or overcrowded occupations provide some jobs So do 
i^use whigh employment is growing very slowly or declining. 

Growth in an Occupation is not the only source of job 
us^ijt wngs because the number of openings from turnover can be 
subbidntidl in large occupations In fact, replacement needs are 
expected io create 70 percent of all openings between 1976 and 
1 9»5 ^ 

j!iaii> juL pfuapecia In yuuf area may differ from those in 
it.t. Nalion £ij a whole Your State erTtployment service can fur= 
fii^fi luC^i ififuff naliuri 

I fie LARNINQS Si^^iiwri «vii£ii wufherb were oaininy in 

vviif^ii joLf5 pay trie fMubi is t riaru question to answer be- 
yuoo Informal lun IS available fuw&m\y one type of earn 
ings— wages and salaries— and not even this for all occupa- 
iiufia AlthDuy^! 9 wut of^ TO workers receive this forrn of income^ 
fTidny earn extra (noney by worklrig overtinie night shifts, or Ir- 
feyule f 'scheduifes In sufHe occypations. wOfkers also receive 
tips Qt commissiofiS based on sales or service Somt factory 
wtjiKers are paid a piece rale an extra payment for each item 

The rei i i£3ir ill ly lu pfc/ceitL4if &II wufkers the bfelf-ef nploy^ 
^.j in^.ludes people in man/ occupations— =physiCians, bar- 
bell wiiterb and faimers for example Earnings for 
self teiTiplqyed workfefs ever* in the same occupation differ 
widely'because much depenas on whether one is 'Just starting 
uut or fias an established business 

lyiost wage and salary worksis receive fringe benefits, 
^w.. i! as paid vacations, holidays, and sick leave 

Workers also receive income in goods and services (pay- 
(T^t in kind) Sales workers in department stores, for example, 
uften receive discounts on merchandise^ 

Despite difficulties In delerrnining exactly what people earn 
Of i [ne job, the Earnings section does compare occupational 
eainirigs by indicating whether a certain Job pays more or less 
than the average for all nonsupervisors In private industry, ex- 
cluding farming. 

Each occupation has many pay levels. Beginners almost 
diways earn less than workers who have been on the Job for 
some time, Earnings also vary by geographic location but cities 
,Jhat offer rfTe highest earnings oftsn'are those where living costs 
are most ixpensivt. * 
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The caret r Information containtd in the reprint you are 
reading was taken from the 1978--79 edition of the Occupational 
Outlook HandbDok, But the Handbock is not the only source 
of useful career information pubHsheci by the puraau of Labor 
Statistics. The Handbook's companion, the Occupational 
Outlook Quarterly, Is published four times during the school 
year to keep subscribers up to date on new occupational studies 
completed bet¥?een editions of the Handbook. The Quarterly 
also gives practical Information on training and educationil 
opportunities, salary trends, and new and emtrging Jobs— just 
what people need to know to plan careers. 

If you were a subscriber to recent issues of the Occirpational 
UytiookQuirterly, you could have laained 

• how to vvrita an effective employm^t resume 

• what the long-term employmeht prospects are for college 
graduates ^ 

• ways to earn collegt credit withou! going to college 

• what's happening in the field of caresreducation 

« about career possibilities in such fields as Journalism, 
mid-wifery, and shorthand reporting, 
I he Quarterly is written in nontechnical language and Is 
published in golor Find out why it has won so many awards 
for excellence. 

Subicri be today. 




